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;|eotame> & mm high-mtettdt? sw*ete«*r ami 'flavor eaharjces. ft exp&sai & 
I receive Food and Dmg Administration approval for use m foods 
\ beverages is the United States soon. $i.nce it wtg ife^H be the newest 
approved $wfi«0«r m lite U.S., it is appropriate 'is review $1 
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Neotarne is- a deriva ive of the dipeptide . composed &f the amnio acids «|$$tf?ic 
add and phenyMamne It is : 7>0?KM3>OOQ limes- a^$we$t as : sugar and 30^0 umeso* 
sweet s Kpamii*. ti U rnanufkiored by The N^it&Sweet Co,/ Ml. Prospect, 01, the 
company dm developed the noocafofic sweetener aspartame. 

it provides zero eateries md h& iidmh $wm,$ugm'-!&e $;ists with no tmd>^-:b*e 
taste d*aracterisik\s. f t is functional & a wide array of beverages and &txjj$ «nd be 
«$ed a'one or btendcd *jth other high -intensity or carbohydrate riweeie oeo> is sta- 
ble under "dry conditio :w r and has comparable. stabtilty to ■■Aptsie \ti tyxmw im$ 
systems- and more stable, iri oeuiml pH condition* baking and yogurt?. 

The results or nmmmm mfm smlim mntitm that h ;$ safe fer^ by the gemrai 
popxhlknxs inctadin'g <Mfcken> pregnant worries, and people with diabetes* In addi- 

'mc$ the -product: is riot meiabofecd to p.h«»^km : Mr-^> $ps:iaS labeling for iftr 
•dividud* with pherryfeuxrona (PKU) is required Neo tame has been approved for 
use as a sweetener and flavor enhancer in Austria ;*nd New Ze^ndand '*$ 



N-eo^me w<*$ the n soil df:adong>^rm- research p.m$tm % 'The- NotrsSw^i 

rndbcdveT : oW highdrst^nsitv* '$^f£0m with: desiratde ^ 
with The Nu^^m^Co,, Frencb sckntis^ -.Claude No&ea:od; l&n-Mm&Trm pre- 
pared a series of ftux^ufids by substituting the tenmnal nitrogen or ^partame v*i& 
a ntrrnte of hydrophobic gro#s \md 4ct^rmnM iktir $wwxv t ?$* compared to a 2% 
s^utioa ^ a 3.:^dimeihyib5atys group was the 

^w^test- of the o;>rnpori rxfe lested at5d- was sekot ed M de^pmmt pztidm and 

■called neotame (Nohx and Toitj, !^b } K)0G5' Thb co'n^xsnd '^M .^M'ch^rd jM: 
structure m shown m b 

As shown- in • »edfe m& <m be made in oris Met? by the reaction of dspamffte 
with 3>3-db^rhyll>ux>' 'aidehyde in 'methanol t^jng hydrogen .« : nd a catalyst cpal to 
* orn or platinums under mHd conditions f Ne*M^.d Tititi ' \Wb%- 
Other p^i$i : bfe : . ;tiitithO^;; j, : c)f ptre^r^tto ..ar^-'fc^m' «sp3:ftam« preco^ors via 'the r^^>>- 
tive alkylarion with 3<:SdirnnhyibJimaldehyde.i peptide coupling of the L-a$p<otk 
acid dcriv*t£te< and L phenylalanine methyl ester:; a*vuno!ysi.$ or' substituted o^uoUd • 
inone dermdves fPr«l^ MO; .Priakash :$taL, : ^0Qi ; :bl. 
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k- v vV-y w>- <0-iy'<.v:i< 

Neonimc's. physic&tv.-chjcmi csK arid ^osory eharac^rmnes 
inak* ft st*?a<;tiv£'fe usess a $we£&m«r irr foods -m4 beverage 

♦ ChemicalChsriiaerl^tfe. hs'eoume- is N-|N-d3 ; . 3-dirne* 
tbyifoatyl )~ to^sspanyl ] <- l^pheriylate nine 1 onethyi ester tCA$ 
rc|fejrv Nc>, i$MS$>l7.?9, proposed INS No, %U, b Mdetfiv- 
attve of a 0pirptt4<- cimpomi ord;e amino satis asprdoajod 
&n4 pfenffstenmt-. U coruains both a carrxon/hc tic toond a 
secondarv $mmo group, with values- of 3.03- and &&S> re- 
speciivdy. h k capable of forming brnh acidic and bask sahs : 
a$ wd! compk>;<r$ : AvUh various ni<>*al$x thus, a:fto:\$in$; 
emqne delivery &>m# hiving dr> proved sohmibiy and oOkt 

The tivtiimm* -mite W. neoiamds a^pnri.k ao.d pben>- 
are m the. ft&tu&l L configuration. The other threv 
p.o;^ibk isomers Ld> v .IX.OK ^rt>:J D4-> lack xhc sweet: nosic or 
nccnaroe {Prakash ert at, 1999 h 

* Physical .Ch^acteri^ks, NeoOOTie "is a fairh viowonehina. 
Mj*S? (^^.#C)> It 5,v. a white ito oit^hhe estate 
pnwdfcT mih 4.5% vaster of bydtalkn>, the mpirkad formula 
C^.H v: N.,D, * HA and a rnokctrt&r wdght of 3%s4&. 

• lis- sblti&slit? in sv-axsr ia : sorbite u> o^as of aspaeonoe ni.n e/ 
i v$ 10 g/t at but n k mmz readily $o&Ne- than aspar- 

'hi : = : je^-fit* SS>. : $udv#£ ^ihani>i> lypkahy x^cd to- fix.-d 
$f Stems. m$ ^imsm-}ti«^li ii$ ^lub^Uy m water .ai-ia eHn l 
^t^e iocTea$e$ wvth i-na^a^itt^ rmjy^rature. U^ng ri&>u>Viy: 
W-&mxX mm (e.g., a$ a ph^phate vik) ^^nio^nuy ioeve;i.v:^ 
ihr. rate of dksoio.ijon. 

s StaMlity^ The :^^b$htv of neoi^rne in dependent on pH, 
^ojinoej ^nd tehiperst^re. As a dry powrien it is ^cable tor ; n 
kast fie* year^ under p:x>per storage onxRimoo.v on atjoeous 
sy$i:c--n5^; : pH 5J.abil.oy foliioes. ^ buij-;-htJpt:d unrve <o o given 
^s.R{>eratiire. Th« opttniurO. :j>.H iof oiaxhotun sia't-ibiy s.?> 
ste&t 4>5>-^- ^%^r<^. ,$?abi;lity 4^cv^^^$ wHh in<-fea$h>g mx>^ 
psmisss* Siabiiity cam ba enhmeed by th<i";a<|dn)on ot'>;J ; :v<feu 
or mv<iknt cation^ m coo^poonds tSehr^dei' arid 

In .aqu^oo^ systenis 1|>H -the inaiof decomposition 
pathway Of neo^nl^ 1$ d^fxmgjl .ihe nydro \ysk of the niethyl 
rster to form d^- esi^riSed or met byk • ed nmt^ nie ; Hnjk* 

%$~dimethy$buiyiW^ { riio 5 ) 

whkls. also iha mm>? m^abojite ot neotaoii: ni hnouni^. i >e- 
^tmfed t?eotaJTie> i$ no r ^weet. 



Under condok>os ^f use, Oi;ot^oi:r, unife-asp^r^arnu, does 
no?, decade 0;j phejiviaianine, unlike .tiipaoame. n^otab>0 
do os siof nsrnva dikennopenonne H:>Ki :< ) deriv;oh-e. •N\hm..^->i>' 
i:> ^ onrp;nd>!e vv;0> rerkirina :mpxr> ;wd aidehydo of hetonr- 
ba i-cd flavorirtg agents, 

" Sweet Soero;u: is theon^eeJOeKs ^iind>Jtd ag.oioi 
w} u:h or.her eotopotrnd^ are cont paced. A an-npouod >y:Hh o 
N ':0 !.yrose ern.a'v > i!e.ut:t /, «>f'x%. i:i erunvatoi rn oeeeuse^ >o .an- 
s.;>h.n.n'>n %>j Micor-vj to- waiter. :\'-t;^ta-m^ is apioo<an!.a.tt'ly 

00 inoe.s as sweet as .sucrose aod-niore potent than the high- 

intensity vvveeiruer^, enrrondy snarke^'d In die. IAS. aN'paruvorv 

a'n \ aeosuijurn-:; K i ,>:)o tioies .as ove<n as.sueo^en Na^r:n.arin 
{ M «0 dtnesi, and soeralnoe iOOO invie.sf. h 0 a dero;aove •■t 
p.i -rame atnd :n ^MSoynme.s -sweeo-.r' than aNpariatne. jo, aeioaf 
-Av.;eniu>.N pot»en..ey >s dvp'endehi dn i,he <m ieeh n^tioo; -r^if -| ttd 
m v^rio-u.-- iood or isevera^i: on^OnrOs, 

heeunve of hs rvtmo'kabfe sweetness ;>tueta;v, neotiin*k ! ran 
be used In food: and beverage toodurts <n eoioaderab[\- knVer 
eo Eeenti'atnno ihoo oiher nagh on tensity awee seders. In iaeu 
co oernct ^^posure to ueo^onrse wi|; be mueh lower r'hao e.yp-:- 
;yti c ii;> di5v<>.fi^>;. i.vtg!V<heeus- sv»;h a.\ eaoniur : <%%roKno uno 5 . 
n)< • n 0V' corntn-tade used or h>ods and leverages-. 

The eoi:eejUraOOfi-- : a c^pni^e eurve foi- ueo.ooue > w>e>. 

csioPhshvd o>noi a grained serjaory panei to evatuaj-d the swed:-' 
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immte* of fi%* sototk>^ of ti^me at- incm^ing con* 
imttm$&m< .&as«d on these data* neotame ears reach an extrsp- 
m#M sweetness if ttenshy ( ptet^u) or '15. i% :SE in 

cyctastcs ami s^diurn saeerrann attain tte m^nium ^: 
oess Intensity in water .at ^pp^>xiicnst^iy ^>0; UA HA and, 
9.XM S£> r^s^t-tiwiy- *n ^ cols CoTrmds?l<tf*> neoiame : :rear;hes a 
madnnim sweetness •m^hslty.of SE (DuBtM et at. 

m$ md sucrose- m^m^r^e m^im&H^^ & ^mt,'^m- 
ame$ ^t #wM is very similar to that ®( smtom, with d*e 
predominant sensory dmsctcff istit: bet jig a very ciean, sweet 
^taste. 13ie sweetnm ureases as the concentration in water in- 
creases;, hut other taste attribute* such a£ bitterness, sp^rts^v 
and metaiik: taste ar^ : te^S^t(-Fsg.. 3), m a similar study 
■mth:m<mm m a cols drink, ine^tng f^**** concen- 
tration from 5 > to 4t> ppro improved the desksbfe flavor at- 
tributes imk !lavot\ sweet tast*, and tnouEhfecl) but 4itl nor 
increase the undesirable fiot^ (Pig. 6), 

* Sweetfiess Tesnpotal Pro£t3ev The icw^raLpr^S^. of 
^era^rs demoamates the changes in , : tM pereeonon of 
amcinett w time, Tnis ptoi>erty 1$ a key to -the hmchooahty 
of a Mmmtr- md hx^^m^^mrf ti&M ta^te profile, Every 
sweetener exhibits a dmaetmsdc oraet or response tuno and 
:00; e^xin^txm toe Most hsgMftiexftity ^weetenefSi io contrast:: 
to sugar, display a prolonged emotion time reared ,p>'m 
' 1 . . _ ... .. . 

Asiho&n. m H§ v ' ? * ^ ^eetnes* t erriporai prohle or neota* 
.awe in water is .-dose -tp- that of aspartame, with ft slightly slower 
<KP*t and *hgbtly tenpr i kiger. A- tom>er $m$mm li n ger c an 
beoefkias in some' pcoddcts* s^hsi* tt^mg.pm., where 
prolonged sweetness is a de^h^bfe emahty v 

the ss^masc ienippral proffle of nemame may sip he 
modified by the addihon of hydrophobic organic- ackk such 
*s einhamic add, mi^^m ^m> adsb* such as serine and 
tyvosiM (Bishay etal> Oedat et ai, 2000; g^kasb . «t ah 

|0$!:;a;h T^ie -^\1iSm may W u$ed in ^rieentraho^s neces- 
^arv so achkve Jhe toi : ttd . mm e profile of a pr oduei for a :fc 
■jsred application 

^Syjrt^rgj. Bfcrjdmg of ssvee^eoers is wei^ known: to improve 
um dtmcmMct .md stahillty aii^ provide &weeme^ syner- 
,gy (t#*te m& HM< <l9?2;SMSmm :*t&( l9$%< W: U 

10$^ .A hlmd of neoume and 
saccharin |>^*ch& 14^S4% :gr«ater. sweetms ^^tt- woul4 fee 
oredieted by addmg ^rher m^t^-im0m^ o? thei^v 
divide swe«ftencrt{Ki« r if«Xl5^ synergistic 

blends o&t" >;ost savings by docking to£ totssi anvoont oi 
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sweetens ^eedeti. Neoiame can be bonded with inhfrhve 
• sw^tener§: :^:we : !h3S .otfe : %fe-mt^i^: s^meo^rs ^eh ^s 
aspartame:, aee^ohame s;i]ts, cyclama£e> ^rab#, : ^ba^?^: : 
and othm iKoM «nd M&tK m$b : >> ^xirth&rmow, ^ sieart 
^veerne^s of neosame petmit^ m suhsritotion for sub^antuii 
amounts of earbohydrate swe^ers. without aheriog the: fla- 
vor of the product. 

Beeausethne^^ rhe sweeteners aetiog syo ■ 

ergisti^dW- a r& di^rent rVo?n those of the imiivvi^i sweeteoefs 
^j^l may sko: fe:d^rent;feom: that • of $uc^ose,:^}e^4*:ph- be 
selected that cr>rribshe or emphasise pmpmm of the dsdereur 
sweeieheii. %hs &*$mm : :t$ a^Jalfee- K .^: pnera1!y ^er- 
lifted feit iy- qyickiy. It mavv therejbre:, provide $ome inVpa^i 
sweetne^v;out . it often fades fairfy o:mek!y> Thersrfbre, <ice> 
sultame -comhines:' pattkuli# Weji w^h ^^n^ bavmg;::a 
imm lasting sweetness : sueh as aspartame or neotarne. 

> Strgar Sijfe^liiti^a Neotame's -d<^S3 : sweet t^?e ah OW^ rne 
fe<id tedrnologjst m substitute a portioo of a . catbobMrat^ 
^eetemr with o^otame white liiatotabiftii^i-^ "-^^^^Ih^ViO^^ 
irri^d^afek^Mm tfee |1E3^-^^h/A:^-j^^ : . for exam-, 
pfe stwdies have shown 4m 20% of the c^rhohyd- aie m&&&t\~ 
at am be replaced w#r ppm of net^atne In a- earbor^ted 
cdia ^ft drmk, and the- .fe"Ste\i*io^tl^jiash ^c 
1 0fi% c^rhohy<haro sweetened: :coIa>everage ( • .^^ v 
mes potency may offer art economic heneht m& becatise 
has oo r:abrlas : a px^i rive cabric heneht. 

* Flavor Mtfdifi^ti^ c ^ 
.afeo bo used t^ modj# or eh r y hco ^ ppduct ! s Bav^jr— the 
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<%. S ^es^#tsv« lest resAs of carbonated mla ftgvsrages 

«w»nfctf ■. 1 00% . ta^tr- <mi f^.M .S:^ll.i;W^ 

HrC$ Sad nesfei;': 

r>f tasreysiBeSh and 4rt>^*. . Products • 
tsinibg ;-WS*mt?& nirtrae^ufcfoafe .pharrna<&iiik s d-& salt: suhsti- 
nn.es> Ami ioy in -various appbcabons brreri ^ith^r bitter eo. 
harsh in flavor. The addition of neoiarne iu <i suhswrnen big 
bvei modifies or srt&sks uneksbabh: o-otesAniaht k s s soxn m ba~ 
$<>xncm ( astri ngtffKyv ■ md homing or eo^bna; y^nmti^m, Utid-^ 

imm, and pommum ieftterlife and ilw hmh ■ riotes of n\ztikx* 
:-^^^^plmi&m^y.ain he modified 'or rnaskeaL 

■'Heptame also reduces the ibittcr laste of pota^iuns iihiorid^ 
;\n &tt-$\\h^tiit$$< -ihtimbf : prmMi&$ : & cleaner saby ■taste, - it rtv 
dndeS r :: $imfe$S .b^y ?> Eaves r nott;s m soy pfodt.Kts.. And 
:;jt : modifies or fcQlpKe*;. ^••.atrnbu-tes - of ma ny bave>rbn< chemb 
rals, induing essen nai tim oteoresins. plant e*traen>\ reaction 
s ? !av&rs v and mixtures thereof (Gedas et 20O0h 



Bbtorieali^ibe. stability and $ui\mm$b\y old* newsman* 
.-or of <dv mgrMie.?rt was deiertinbed for each food prodoet be- 
fore ihii sweetener was approved. This proxess ■ ;pnerated. re - 
durcdatn dare. This naiundancy could be avoided if products 
with sbnitar aig.redienf: , i and processing conditio m conid be re- 
daeed to repre^emabve test tobd. ;;c*S: mr evMtnninre; 

The htnctkmaliry of ne*>ta:me was. demonstrated >sdih e 
ib ree - d I m ppk> na I . food marek n^dei re prise nting the bwenoV 
vedeoridibons Of use In foods; (i 4 3ris& ei au WMh Bfed -on e>r- 
prieoce wbb asparb^c atni the structure i ^nikmfe: o/' «^0t- 
■;me m^mpzmm:, pmma moisture, prot.-^s iensptTasxirc, 
md pt>;?duet pH weTt v eo«s>4wd lo be the key re$p^*>- 
si'bk' for n^Uin^e ^oboirv sod vv<::e sie.k%ted 10 represent the 

prodocts. ^rep^red iieeording to ixmdsrd jonnto- 
m y man psck^ed a<>.propr:;-&tei)-\ : stored' -at t^n^peeatove omvdl-- 
tSons : t jf lip to ^5 : -C .and ^0% re;(a livti htiniidity, isn.d. &wd uoited 
lor s^lnldo- at appropriate intere^i.s., NeoJanie ^onceo^r<iOoo^ 
wi;.fcd^fer?^ioed u^mg vo^d;iied hj^h-pertbr: nance I word 
eb t ot oetogriaphy methods .. 

FunciiOJisfity- im&>tm$$) r^f .the resr prodoci^ 'wss deter- 
mrM- mth%$mi&$ . i:t)««$tmg <?f •>>-50 ' per$o : n^,':Sa mp^e.s, w<:re' 
:3:ppropmidy p^pared, servedv : snd'evsi:^:ted on ;* ^le'.rang.- 
: jng:frism , ;g:r*'mM:c:h. tsnr;^^"!:^ j.-.f <<: ^Ot. rtl'i sweet "I 
saiopies were considered tunedooei if :50 more, than or' 
p : sne:ti$ts.Tat^ the ^weetne^s as 2 rnst qtnte svveei.co: 
: iidd' n 



* G<3fe-Fla^seed (lar^ona^d Drmk, re 
•nained fone?fenar%'at: : tet. I6' weeks> consisfent wfih cor- 
rect y • mssrfeekxi- k^<^e4^k^rk A :•c^rk>Ma>i^ .sofV;driRk^'C(}:edar el 

* Ht>t- : ^ack UxJt<>tv -^sv Ne0?am^ ; fenev^nal for 
;i:pp>05cimaieie 25 weeksv 

* Powdered Soft OrsnL M e^b. eva!p^tiotl> dn? ^eetor^ 
ol d r^itstkir^d dribk e^^ved Tatiog of : ^vi^?/a.^>^t : . 
ngh;.v indfenng ; rn^i .she produe?. x*m- si^fjk ^ui<J-iormi $is 
a sweifjeoer during, 5:2 weeks ufstomge. 

* Tabktop Proddct^ Ne<sta me was mm \ dered st^bie ami 
ibfiCtiorj;;:] in ^bleiup produers tor at te-a$t 1 56 'we>d<'< o.i ^^'>r '■* 
;5ge. I'AR ^>9<S- 'iowb m ^L, ?.CK)2j.. 

* Chewing Qnm. Enc&pmisti&n irnproved de^>t;0T5e s^d>db 
:te, vt)o.uble 'coating : ^rxl^£;d ^tjjretf «nd hydi^xv propyl;: 
o^toyiceilylbse -0mm*4 & ftptti. .d^r^^=|on d«f if)f forage 
tor Is2 \eceks lRoefe i003fc 

* Oaky Pmduas/Slrawberry 1ft>g^rf> At the end of a • 
wee-; period, the typrerd shdf life of the# p rotifers r af?out W#> 
MtM mlM VimiMsJmimin^ Smmw r^mki? snowed that 
•oeovankv.te; emdlem; feucdpnalitv w :yogon (ME . I 
Cau;gh^n et sd,. i:99tb 

on>c urn ^dded to the batter remaining atver bakH^ ^r,; : b>d' > b 
After ^'.ofru-te :.u e ; 3 :: C' and 00% relaiive harmdity tor % da 
wbi: :h is longer ithan cak^s .baked trim dmvMrcMi mms 3 re 

hek dor opr^outn bcNhoess f.here wa* ooly e, 4%, : k>s.s of 

neb arne. r l1ae r:rm;bined: : ib^se^ : 0 2t>% did noi <iikxi 

%\y^tcmt mmkm&K .(Chmnevat. FAR t^L 

> Other FroductSv Foncdooijyty has also been denif«nso;at 
ed t x cereals lind : eeteabb.'irted FotRts : • Po-f sakala and :£:>>rte> 
im'ii, mxi&&utmk (Pnoakala £t ab> 200^a.)>.phiU.nouann:rad.'i 
(fer^ata, 2CK"H b edibk gels ( Ponakab aL> ^iJO0h>> and eoti- 
feet oner y . products Harrcn < :>bOI b 

" able J presents ^. f ne typiad use Jevds t?j neOn^fne bv -arV- 
ous toorh arid beeer;jp;os. Since neotatne : i$ exteijrnd'y.iswvet.- the 
use Jeeels'^r^rexp^ssed,;^ parti- pernb&oo mhgr th;n> per- 
cco^oges. The ranges : pr<tvkied. <rre for -oeot^me usees either ^ : i' 
<.;n>> ie i wetneoer or as a ^ompon^rt kra ss^bener lben.d v 



Meotanie cao be prepared i.a <i wide e^nety o* k*?m^ h>: 
ebrc in^o^gknT;er;ned (fbtos arid Blsha^ ibb n : , ^raorflared; 
!>r.:ta, 2()bi extruded ^nd spfjeroo'rred |Oron et ah. MKbcoo-; 
cap-adated {Pnri;jkata ;»K 1999b co^miaHb.cb wjjh 

WQU)* bask: .^ilts CPnikasb afsd Waebrbbder, M^l.b,}.- so-ceteo- 
er : : s :0ts X Praka^h-and. Gwk. 2 anrorphov^i tbchroeder 

2bb )a)v evetorkxtritr e<Jinpiexes /{ Bisb^ry et •ah> .2^bb;i r. eoo i ay- 
ibd'rbehroedrf et ai ^00d). bn certain uses, these debvery b>r:ns. 
■ oi&f nnm<< advijoiaees e>vcr neo*.arn^ powder, : :soeb. , : t^ ease- >a 
diar-dlin^oiotv^obistin^s^ £j>4'in1£^ 
ties hnf5gl«g sire At er ftexioilby to product' do.verapcr^, 

^eoianie.- [rr-.n-ddes several benefits, as. a : swe-eiener' aod/or 
d^V:ar ^n.his.oeer In k>od aod beverage sysu:ms, b is stonudonc. 
b n^ub'es rje? .PKU bbehng; h is noi dkely ie --eaeJ vvd-b aabr-- 
byCes- m<l <:omeqiiendy may 5>e .^n;trrpabb'3:e, v^i't3"r : ftav!Ca'S' end - 
. tziv :d'^,aldbh ydesi, Becat^e : :of Irs. high o'Otefjcy,: theo.kMi> : ^ tb y, re- 
qui v ed to sweeten -i pn^doct !^ iiboof UM us l/Otbpt'dse 
arrr mni Ot asparta^nt: required, !l enhances iba Ha v<>r r>t .so.tt^e 
Ing-edieoi^ such ar< mini: and suppresses d>e b<at oy nenvs.se:- 



fOODVeCbNCHCrGr n 



ia v^fknjs tai md femmge systems. It masks sternly 
item mmp&mmt the Oavor of root beer hem^s. \n fruit* 
bm^}^^hm^m^0 tfci? increased m*>nthfed it eont HL>a 

ivsg agent vsfiilHn id puddmgM ' o o co#a< -tim? ennsponem, 
and vanillin in chptf&te and-co«*"b«s*d products; on dairy 
ma- fruit compona}t& #u$;ft ^ dmc acid,; k vopffe ^nd oh 
roak> Oavor in barfeeque sauces. 



Thevr esute of e.ti^slv< inarch- dnne m mimzk and h*> 
aiatt* using $m>\*m of neotama that far exceed expected eon- 



Ta&te 1 —Typical ramsm* ^ent^ratmas- ^ 



k jfots. inciticlhsg children, pregnan t \v^n;jen> and p^p^ wM> 
diabetes, Neoiame Is not mutagenic^ tecatogeme. ^tmmv®* 
^i)k...md hu noeifeet otj/repmductte. In a«MitK>n> m ^wM 
hiding lot nhenvikeionync i?>divtdti^ls is required The fiyxpt 

and d^esteriSedneolame Ntv* .shpn jfema h#- 
rapid ajvdc^mpte coronation (FAfe &m Wf}- 

The Csjod and Drug Administration js citrrcxstly r£mwir^ a 
n od addmve petition for approval of ■sijftos-a^« f lor genial 
if food as a and fepr enhancer, and vpetinons &f 

rrguisnory. approve], "have been tiled it) a nurnte of toign 
aKtatra& fttis&sik and New £ea&nd have already appro ml 
u w of neosame.as * sweetener and flaw enhancer. 

Ncorarn^ unique proxies wUl provkk th« food tcehnoi- 
t>$& w«h anther sool n> produce fcttovatw? new foods and ^ 
b^niges in mm cwmtm& dernands for. f?eat>t^% 
v< dhou* ai! the casones of saga*. 
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i»o. i ^jaay. Ife. N . O^v. ^: -. aan >> ^a.:o.i. is c^- 

mi i^m ^ '-^ U:;e'tf ^ ^ ;3.3:^¥^^ j. o-^(^ty:]-i ^r>^-e 
: t^^vi e^ >:^oko: aio:i ; ^ ^ • 

« f .v; ^ ^j;'c^l J^CK^^.^'a- :*:'!••&:?'& Cfia-O^:^ ^•'iN-MS;^ <]:li>:;:-'V<iO:.i(Vr- ; o .f:aa : !Vv : 
■ ?::':i:iiV. ; ^i^: J. T'O^' ?v* 2'0G^. ^W\< >X^i&m- V,:" - 

•fiv H^- ^^^>ia U': a mi) { -^'d .^i 

W v^dl. : ' . - : y-< : >m > ;::::;>x - ••' : ;- ! : ' . 

viva;. ^i:.; >r>tKC, ;>^ : ;;5:.::<v if? r^y .[^VjijiiX? ii^.i 0;«a ^ 

;i^::!v a-: > ea^^;a. ,. . 



fer i4,wa^ks> xhxt %$f ztUm£-on& beverage became- ks^c$:ssa?e : £>: 
eaothkmg a m^j artirkiaHy aweet jiaste aibrt&dta I n 
^^r-tl^^s^t^ of the m?0 tie^f&m Bmp&mxnz 

ly C <^% in- the ^rt»tj^i*$ te^ : 3M of 

Aone uor^\ hmMmd&g &\&n&m$ with.. 

aeoimftme K anohviAxd eni;^ erfcor. 

s^et<?^.er$-: yesiitei m $ mmm$* profile that etassfjsr rcj<«.s»Mi^ 
i\m M %ii£Y*>&. Iti addition, trie fiki t&afc oaing acesuHvmkvK 
bk^ii^ provide jotjg&r sbiM life has ^tor^limtsyt^-lW 



,ea an iilk-c' sat r era of aartanaiA: d Aevca 



Customi^fi Sweeten srBiemte 
rha ^* »r \Hm m&*s:mm4 ^xkm^^m 

emi hms£m m helmed (mm rn^mm^ s^iz^Mmk 

'The role of tha .weeieuss has nro£oased beyond 
ilm ®H "ctiotv^rcdudvgxgtni' to an reds em ^hich aan 
»<& mil value in inti\icxmi)%<md nptlmmng i^tvm& tfMti, 
If M wed! ^ CTu^b, f 



Sweet Chokes: Sugar Repiacenieiits for Foods and le wages 

A-AA a** 



iwgd As SASa dainung c.:<^irq>tbtr ib>tn the pnnxmrhai or food 
additive 4?|>mviji f^ui^m^^.. After evalnauoe, die OR AS nonA 
fei.tk>« ^« fcr ^^fOA told th:e-.mami^ctum: $«r 
irdoes not objad to ite i:o?^iuS^tuicr\ deaern-dnatioraof OMS. 
md that tagato^e xtw fcheribre be ns-ed in. tlsc U.S. food Ripply: 
♦ Trehalose as a j'hutoxinciional $v/seteru>Hdun.d Eutoraliy us. 
baey, .mi&hroonoa : bbs$en shnmp md food, produced «^ 
eaau s and i>mvka h vum. .u ^ A.onno^.cvia^^y :>at\^ .uonr su*>ut 
by m^m^ic |?mc^. It I$,m*i4>$^ mudvH|e other dime- 
dmkk%. Tt-d'mhm protects .pxe^ir^s cell ^ructorc in tc?o<b 
ajxd may &id m the fe^jng atKl thawbg py<>c:e$-> of njany ibod 
products by fisting >n oxxo>m.iokig the docdn:d ^cxtvis^ lr also 
hear tfabie. If n^ybc nszd m beverages onr^s and fillings, ra^ 
O-itiiXi: bi)m ;>unnii { dehydrated fruits r $nd. v^iable^ ?itid wfiitii 
mcMm-Br cookies or 'chips. Btousc 1=. provide 4 kol/g and is 



ooiy hair as swaai as saCj'o;sc, a U mor? hkdy ivi bo a sad tor cdi 
proacn-aiion than taw ^v^tnass.. FPA bos bsoed a letter nf tap- 
nNeetinti to the o:aandaan.ue:n; ^df-daierniinutina- of GRAS Sta,> 
to-s- ibi irel-aaosc. 

As indicaied ;sbove, then: ;e,;eanaoy swmecj.era from vAnd\ to 
Mosi ^ectanar ^&rs ara^pl^asad o> pnmdc inka- ' 
; os5. how 10 baa osc their products, and sorac provide 
model formulate ^rat/or h^aoda or mmmimd prodocts tor 



the mtwmxtiw m Urn mitk is m Smptmk thr a*r 
(hor\ imk Altaroadve Swee^wa; ^ ad, pooasM ffe : :^ ¥ 
Mo;ve/P.fea ioa : SW MAt K # 



Neotame: The Next-Gcoeratio Sweetener ^^m^ 



PsjCf, l. aea Gte, K. KX/J N i-N ^a-aOf^hv^aa^^. ^ =• 
>a^^ a;ar sv''«aiOie s«a:aia i;fenaa Lai s;aa^a «;(346;M. 

ikwx fcaa a^-ai-a racr? a^ao:i 6can ; aa oa. 
R : a;«:: ;>. ••:{;{?]. ;^a^aar,i:a>; w$m wx**>. K\ 

WO ZUWym 

^•KaaO, a o::a Ocriaa (.• aOOO. U:aais =:aa eoaaiea^: :aa • sweeto^i -a: :ioa- 

>^ ^-T t$. -aa^a;. va- aaaoaV/a. 
^aokai;;. S, Sc-;aa a. Pm&m. K.. B^n?^:^, a . :.i;> a; aa:!i:;a a. Cms* v. 

.V. Tc^aA.. J^oc k :aai Aa:ca,-a. R, im O-.^aa.a aiiiOaaajaas. ^ a:^:a 

•viatar^aa^aac i mm i^ ^s a ia o^aaa: l : -a ii^o; aasa 

Ma t}^aa.^: 

^aaaaa. i ao^aa. a, ^ f -a a^; ioai^ra L aOOOa >aa;a«::aasa lavoa ?a 
IHaa ; 3-a?^tp^j^ i ^< ;aaaai: l tw^m** 1 ^ aaa. Pia 
WO (aaaaa/v-a. 

i-om-aaa, a. Vaatfiaaa . mi S aOQaa aaaiaaao;<a::a ea^ie oa;s s^iia 

a-vii ^iafe- •:"!. aa*a W (m®$ 7& 
pxkm I im, mmi k Piao;aao <ad a? ^i-aav^ao ai^aiara; 

^ U.M urn* 3;YiH0$ : -' 
iafea, i. aoar. ^^aaa. a a ;Na:a,3 aaa^aa i. cs aaaaa aaiaa>;ava:ao : ^ 

•naiaa a-aa- iaiaa vwzvMm o^iaii^a a-Ti aa aaaia WO 
: ^mm. i. ml Oaa>as.:, a;. -a aaoa a-:: ; i :a ; i:a:>aaaaj^^aa-aa:a>:u ;aa s i ;s«a :a> : :as. 

liviaaa ::a aio^aav-a ^aa::a:: : a th>: .aaa : xtifti iaaaaa i^a ^a^i'iaa H- :N-a.a- 

^aarihaiaiai'- a ^aai:':;aa:. a-o^i::-ai:::^ai:i:a1-aiea^ ^aiiaae: m. \$$m 

a m ?... -J ^^raaa<:i?^:a^ai;aaa;,^.av 

t tc:^l-^]ar:\^ia!:aa 1 -iis%i ^s: i j£ caasa. a. '^ias-M 
^'aa:^;;. ^;a. ? . •:0:':-:'.>!: ;>,v::at:?:.e:: aa"' a 0 [^^.Cv-aii^^a^iv^i «-^a : - 

Wa:.: :aar:aas:oi:a: '1 aieOa eaie:.- f;.a. ;:aa^;' cai n$4.: 
f^^i^Mi^miM^ ia Ma-a A-.a:i a::0 : ^m^^^^mT^. m 



aaivaiaaasoiiiaaAa \ aa^a «ik Ua ^» 
f ; aa;aa. ;aai Vaaahniaa. a :aa;A:. raaa aa, d U^^^mm^m- 

mm i im^^^ 1 ^afvsaa la- a^aa a.aai.W. 
AO'aa:, a a&raa .a -a:vi ^Aaa-aa o aaar iaxa:aa.: aa?eaaa. o^a^a^v 

:ao vaaa^a. a^aaaia Cci-iaaa :^ xxst aaa 
Aaaaa. fe;aav. a Deaa av. ?asfW=i5ieaa,a s^^^q \M : mm^wm 

a; aa: m^-OTs>^^»^ j^a^J-a i aaa: ^aa-d -aian. -aa. /aa ra, 
aaaaii. a aaa>a M . 0*m*. v:.. a:a C OT^i A ii:San:d ?■:< aa? ^-aaa- 

^ ai aaaoa;.< v a^ ^-^^.Lx^s^^s -aaa aaa i,,o< a-aaada. a :.aa- 

i.a:a:a:aa.i:s iar; aa: :^;aie. m'Mmm. 
aaAa W. aaOa. ^ Aa» •Ao^aa N ^.aa:te Oo.. 

aA Aaaaaa;:, 

i^afeia. a,. Uw.pi, la. A;; ia. U^H, t, m> A Am. 

iavt:S:i : '. : i^-:i ot aavjie^iri a aimia a^ia-s a: s^fSov-a: iMs Ri^ao AA. 

AAaAaaaa}.' 
aaia ; :a:ia. A a^j vAsar h mU ^^a^^v5;Aa]aA^AAa 

I e:a: v A Aaaa > • aa ^ai a.^a 0 a: ; a;: ;al a.A3 * : aa^ . 
A Ac; ;a?a a. a^? Wa-a:.: a. aaaaa AA.alA ^aaaaaaa: i:SAo aA: 

aaOaaa aa-a^i: «:;:: aa-ao; cifes. AA aa Aa OV^fj. 
aaAaeaiiA A, AAa-a !A. i Aaiaa. a. aia Oas^ay. A AAA aaaaa •:•• ::a:::a;ae 

lAi^ av;a:asi:aas ;aA:a/ ia AAaA A-AaAaAaAA <\ aaa^AA. aaaa^A- 

rAa: i :-a: ; a s ^ a ;^ ]y\x.w smsx- sC axA: A • a^a,...; 
Aaat A AAA. Aa:Aa^v::iaaAiAr::aaaiaA^ • a:roi:A;aaa iAash 

i.AA.AA, 

5AsA A...rsaa ; > , aae A aa^.i A ^;aa;a -a. •-aaaa^ a-a >a; 

:aaA; WO AaaAaa, 
Aaa aa mi *m. U, t#A Mm&m d 4mm« mmmimk assa 

^a;; ;? v:a AAa). aA AA: 
W&n. A AAA !-;a:a AaaAy m<km « AaA AaA. AaA;-: AAA AAAA € 



